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豚肉における官能評価と適合度の高い力学的測定法の検討
A Study of Mechanical Measuring Methods for Pork with Good Sensory Evaluations and  
High Levels of Conformity
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Abstract　　This study examined the mechanical measurement of cooked pork with a high level of con-
formity to sensory evaluation. The nine kinds of pork, which differ in brand and feed, were evaluated 
analytically and by preference, and the rupture score, the chemical composition for crude fat, moisture, 
and cooking loss were measured. From the results of the sensory evaluation, there is a signiﬁcant differ-
ence among the samples in the analytical evaluation, but not in the preference evaluation. In addition, 
there is no signiﬁcant correlation between the measured value of crude fat, moisture, and cooking loss 
and the sensory evaluation score. Because the preference for the texture of pork varies, marbled pork is 
not always palatable. From the results of the rupture measurements, the scores were signiﬁcantly different 
among the samples. As a result of the correlation between the sensory evaluation and the rupture score, 
it was noted that the mechanical measurement with high levels of conformity to sensory evaluation is rup-
ture stress.
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ビネーションレンジ GMO-S1300型 W43× H30×
D37 cm）で内部温度が 70± 2℃となるまで焼成し
た。1 cm厚さにスライスした豚肉は筋と脂肪を除



















× 30°先端 1 mm幅平坦くさび）を用いて，筋線維

















分析型および嗜好型評価の結果を Figs. 1～ 4に
Table 1　Pork used in the present study










LWD: Landrace×white Yorkshire→ LW, LW×
Duroc→ LWD. D: Duroc. WLD: White Yorkshire




























Fig. 1　 Result of sensory evaluation on “ﬁrst bite” 
(analytical)
Fig. 2　 Result of sensory evaluation on “while 
chewing” (analytical)
* indicates signiﬁcant differences at p＜0.05 (Control, 
Brand, Seaweed). Different alphabet indicates 
signiﬁcant differences at p＜0.01 (sample A～ I).
Fig. 3　 Result of sensory evaluation on “ﬁrst bite” 
(perference)
Fig. 4　 Result of sensory evaluation on “while 
chewing” (preference)
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**: Signiﬁcant at p＜0.01.
○：prefer for soft pork
□：prefer for hard pork
Fig. 5　 Differences among the results of 
sensory evaluation score by panel
Fig. 6　 Chemical composition of pork (crude 
fat, moisture, and cooking loss)
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× 105 J/m2であった。試料 Hは試料 A，B，D，F，











Fig. 7　 Results of rupture stress, initial modulus, rupture energy, and rupture strain
**: Signiﬁcant at p＜0.01, *: Signiﬁcant at p＜0.05. Different alphabet indicates signiﬁcant differences (p＜0.01). 
values are means± standard error (n＝9).
Fig. 8　 Correlation between rupture stress and 
analytical sensory evaluation on “while 
chewing”
.
*: Signiﬁcant at p＜0.05.
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